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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Ambient, prep table bottom 33 beef, cold hold 41

chicken, cold hold 42 mushroom sauce, cold hold 41

hamburger, cold hold 41 salad, cold hold drawer 39

corn dog, cold hold drawer 36 mashed potatoes, cold hold drawer 37

Chicken, grill 180 Fish, deep fryer 41

NOTE

4-601.11A

4-601.11A

3-302.11A

Temperatures, continued, in degrees Fahrenheit:
Cold hold, prep table: lettuce 36; tomatoes 36; cheese 36; slaw 41; cheese 32
Hot hold, steam wells: beef 171; gravy 144; green beans 201
Soft serve, in hoppers: vanilla 41; chocolate 41; vanilla shake hopper 35
Ambient: dessert cooler 38; condiment table 20; under service counter cooler 42;

dessert display freezer 8; Delfield 4-door freezer 2; walk-in cooler 40; walk-in freezer 2

Mold and debris observed on the housing around the nozzles of the soda dispenser in the
dining room. Food contact surfaces shall be clean to sight and touch. Please wash, rinse,
sanitize nozzles and housing around nozzles daily.
Dried debris observed on the blade of the table mount can opener. Please wash, rinse,

sanitize after use, or a minimum of every four hours if in continual use.
Pork tenderloin fritters were stored above shrimp, both of which were stored above

fully-cooked food in the walk-in freezer. Food shall be stored separately or in the following vertical
order to prevent cross contamination: raw poultry, then raw ground beef, then raw whole muscle
meat, then raw fish and seafood, then fully-cooked and ready-to-eat food on top (including
produced intended to be cooked). Please rearrange food.

10/15/15

10/15/15

10/15/15

4-601.11C

4-601.11C

3-602.11A

4-601.11C

4-901.11A

3-304.12B

Accumulation of debris observed on the inside of the Hatco warmer cabinet. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean.
Accumulation of debris on the inside lower shelf and door creases of the 4-door Delfield

freezer. Please clean as often as needed to keep clean.
The frozen custard packaged for retail and held in the display freezer were not labeled. Food

prepared and packaged for retail on site shall be labeled with (A) the common name of the food;
(B) a list of ingredients if made from two or more ingredients; (C) name and place of business; (D)
quantity; (E) list of major allergens
Accumulation of debris observed in the drawers and bottom shelf of the counter across from

the mechanical dish washer. Please clean as often as needed to keep clean.
Several containers were observed wet nested on the shelf across from the 3-vat sink.

Equipment and utensils shall be air dried after cleaning. Please rewash wet items and allow to air
dry before storing nested.
A single-use ice cream cup was stored in the bulk container of almonds in the dry storage area.

In-use items shall have a handle that is stored above the surface of the food. Single-use items
may not be reused. Please dispose of cup and use a utensil with a handle that can be washed,
rinsed, and sanitized.
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NOTE This facility does not have a current frozen dessert license. The license expired December 31,
2013, number 187-19339. Please obtain a current license.

6-303.11A

6-303.11A

3-302.15A

Two lights were not working in the walk-in cooler. Lighting shall be sufficient to allow cleaning.
Please replace bulbs or fixtures.
One light was not working in the walk-in freezer. Equipment shall be maintained in good

condition. Please replace bulb or fixture to provide adequate light for cleaning.
According to staff, bananas are not washed before using. Raw fruits and vegetables shall be

washed in water before using. Please wash all produce before use.
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